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CRITICAL CONTROL POINT DECISSION TREE

Does the step involve a hazard of sufficient likelihood of occurrence and
severity to warrant its control?l

Does a control measure for the hazard exist at this step

YES NO YES——— Modify the step, process or product
l Is control at this NO
l step necessary

Is control at this step necessary to prevent, eliminate or reduce the risk of the

hazard to consumers l
IR S
Yis
Source:(NACMCEF, 1997).
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